ABSTRACT
Introduction

52
Consumption of fresh produce is an important part of the daily diet, providing 
Materials and Methods
106
Sample preparation
107
Lettuce was purchased at a local market on the day of the experiment. Two outer 108 leaves, inner baby leaves, and the stem were removed. The remaining leaves were 109 then rinsed in tap water for 1 min to remove the soil and cut in pieces using a square 110 cutting edge (diameter of 5.2 cm). where ΔL*, Δa*, and Δb* represent the differences between the treatment and control room temperature. Samples washed with distilled water were used as a control group.
162
Each experiment was independently performed three times. Electrolyte leakage was 163 calculated using the following formula:
Electrolyte leakage (%) = conductivity 30min − conductivity 0.5min conductivity 24h − conductivity 0.5min 166
Sensory analysis 167
After washing, the samples were placed on a tray with marks at the bottom, and the 
171
For off-odor, color, and texture, 1 indicated too many defects, 3 indicated some 172 defects, 5 indicated moderate defects, 7 indicated few defects, and 9 indicated no 173 defects; for overall acceptability, 1 indicated very poor, 3 indicated quite poor, 5 174 indicated neutral, 7 indicated quite good, and 9 indicated very good.
176
Statistical analysis
177
The data were compared with analysis of variance using SPSS v.20 software (SPSS
178
Inc., Chicago, IL, USA), and the differences (P < 0.05) in means were analyzed by
179
Duncan's multiple range tests. 
Results and Discussion
181
Effects of GRAS organic acids on color and electrolyte leakage 182
Because damage to leaf tissue caused by acid solutions must be greater than or equal
183
to that by distilled water, the distilled water group was selected as the control group.
184
Compared with the distilled water group, there were no significant changes ( However, the concentration used in minimal processing industries is often w/w or v/v,
302
which was also used in this study. In addition to pK a values, differences in anion LA cannot be explained through a single mechanism. We suggest that these results
311
may be due to the relatively stronger pH-lowering activity of 1% LA, the relatively 
Sensory quality
330
For off-odor, 1% TA, 0.5% SA, 1% SA, and 1% AA negatively affected the 331 organoleptic properties of the lettuce (p < 0.05; 
